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Sosis merupakan produk olahan daging rekonstruksi. PT. Wonokoyo 
Jaya Corporindo merupakan pencetus pertama adanya sosis merah berbahan 
baku daging ayam. Unit pengolahan daging ayam yang didirikan pada tahun 
2006 tersebut terletak di Jalan Bintoro 51, Dusun Wonokoyo, Gunung 
Gangsir, Beji, Pasuruan-Jawa Timur. PT. Wonokoyo Jaya Corporindo 
memiliki struktur organisasi berbentuk lini. Bahan yang digunakan dalam 
pembuatan sosis merah adalah karkas ayam, tepung tapioka, tepung sagu, 
texturized vegetable protein (TVP), isolate soy protein (ISP), pewarna 
makanan (Ponceau 4R), bahan pengawet alami, minyak goreng, air, dan es. 
PT. Wonokoyo Jaya Corporindo Unit Further and Sausage Processing 
melakukan sanitasi terhadap bahan baku, peralatan, mesin, dan pekerja. 
Pengendalian mutu dilakukan mulai dari bahan baku, bahan pembantu, 
proses produksi, hingga produk jadi. Limbah cair dan limbah padat akan 
diproses terlebih dahulu sebelum dibuang. PT. Wonokoyo Jaya Corporindo 
Unit Further and Sausage Processing menjalankan proses produksi yang 
sesuai dengan ISO 9001:2015 dan syarat halal yang ditetapkan oleh MUI 
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Sausage is a reconstructed meat product. PT. Wonokoyo Jaya 
Corporindo is the first manufactory that produce chicken red sausage. 
Further processing unit which was built in 2006 is located at Bintoro Street 
51, Dusun Wonokoyo, Gunung Gangsir, Beji, Pasuruan, East Java. PT. 
Wonokoyo Jaya Corporindo has line organization structure. The ingredient 
that used in red sausage processing is chicken carcass, tapioca flour, sago 
flour, texturized vegetable protein (TVP), isolate soy protein (ISP), food 
colouring (Ponceau 4R), natural preservative, oil, water, and ice. PT. 
Wonokoyo Jaya Corporindo Unit Further and Sausage Processing conduct 
raw material, equipment, machine and worker sanitation. The quality of 
products are controled from raw material, additional ingredients, production 
process, to finished good. Liquid and solid waste will be processed before 
thrown into the environment. PT. Wonokoyo Jaya Corporindo Unit Further 
and Sausage Processing runs a production processes that are correspond 
with ISO 9001:2015 and the halal requirements set by MUI so that the 
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